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CREDITING DOCUMENTATION FOR PROCESSED FOOD ITEMS

Processed food items must have a Child Nutrition (CN) Label or a manufacturer’s Product
Formulation Statement (PFS) to demonstrate how the item contributes to the meal pattern
requirements. Documentation must be obtained from the manufacturer prior to purchasing,
serving, and claiming the food item.

What are Processed Food Items?

Processed food items are commercially purchased items, such as:

» Combination foods like pizza, chicken nuggets, ravioli, soups, and breaded fish sticks.

* Processed meats/meat alternates like Salisbury steak, meatballs, summer sausage, Polish
sausage, and plant-based items (ex. soy products, vegetarian patty).

» Other foods like smoothies, pasta salad containing vegetables, and other items that do not
have a standard of identity, contain two or more meal components, and/or contain non-
creditable ingredients.

To help determine if a food item requires a CN Label or PFS, look up the item in the Crediting
Handbook for CACFP or in the Meats/Meat Alternates section of the CACFP Creditable and
Non-Creditable Foods Guide.

Child Nutrition (CN) Label

A CN Label is an official label from the USDA found on a product that communicates how
the product contributes to child nutrition program meal pattern requirements.

A CN labeled product must contain the following on the product packaging:

* Federally required label featuring the product name, inspection legend, ingredient
statement, name and address of manufacturer or distributor, and net weight

* CNlogo, which has a distinct border 6-digit CN

* Unique 6-digit CN identification number . Identification number

* Meal pattern contribution statement Ingredient Statement

» USDA authorization statement

* Month and year of approval Beef Crumbles With Soy Protein

Ingredient Statement: Ground beef (no more than 20% fat),
textured soy protein product, water, salt, pepper.

Product Name CN

XXXXXX*
Each 2.20 oz. serving of Gooked Beef Patty Crumbles
. . . (By Weight) provides 2.00 oz. equivalent meat/meat alternate
CN Iogo with distinct border ——» CN for Child Nutrition Meal Pattern Requirements. (Use of this ~ (CN
logo and statement authorized by the Food and Nutrition
Service, USDA mm/yy™). ‘

CN

Net Wt.: 19.0 pounds

* Meal pattern contribution statement

e USDA Authorization statement

DFG Food Company
1234 Yellow Road Oaktown, PA 12345

« Approval date (month/year)

Net Weight Inspection Legend

Name and Address of Manufacturer or Distributor


https://fns-prod.azureedge.us/sites/default/files/resource-files/crediting-handbook.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/crediting-handbook.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/creditable_non_creditable_foods_guide.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/creditable_non_creditable_foods_guide.pdf

What Is Acceptable Documentation for the CN Label?

n Original CN Label from the product package.

» Keepall required parts of the CN Label, as specified on the
previous page, from the packaging the processed food item R

camein.

R
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e Photocopy or photograph of the CN Label shown attached

to the original product package.

* Photocopy or photograph all required parts of the CN Label,
as specified on the previous page, from the packaging the | AR

processed food cameiin.

* CN Labels that are photocopied or photographed must be

visible and legible.
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e Watermarked CN label and the Bill of Lading (invoice).

* ACN Label is watermarked when it is not attached to the actual product.
Manufacturers may provide program operators with a watermarked CN Label during
the bidding process. They may also be provided on the manufacturer’s website.

* Use of awatermarked CN Label is only acceptable when accompanied by the Bill of
Lading (invoice) that contains the product name and CN number to show the item

was purchased.

Chicken Stir-fry Bowl

Ingredients: Chicken, brown rice, broccoli, red peppers, carrots, onions,
‘water, olive oil, soy sauce, spices
(ements

CN X
| ral med! 000000

Each 4.5 oz Chicken Stir-fry Boﬂﬂgﬁg‘}g oz eq meat, 1.0 oz eq grains,
CN % cup dark greeW;‘cup red/orange vegetable, and % cup other CN
vege!lsm ROER Nutrition Meal Pattern Requirements (Use of this logo
| coﬂ atement authorized by the Food and Nutrition Service, USDA, 06/25).
CN

Net weight: 18 pounds

Chicken Wok Company

O

Invoice Number: 1234
Date: December 22, 2022

Bill to:
ABC School District
1234 Anysireet
Anytown, CT 01234

Chicken Wok Company
1234 Kluck Street
Poultry, PA, 12345
123-456-7890

Bill of Lading (Invoice)

Ship to:
ABC School District
1234 Anystreet
Anytown, CT 01234

1234 Kluck Street # Poultry, PA, 12345 Item description and code number  Unit Quantity  Unit price  Amount
Chicken Stir-fry Bowl, CN #000000 each 200 $1.50 $300.00
Total: $300.00
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Product Formulation Statement (PFS) 0
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A PFS is a signed certified document that demonstrates how a product contributes to child
nutrition program meal pattern requirements. A PFS must be from the food product
manufacturer. To obtain a PFS:
If purchasing food from a foodservice distributor, ask your representative if they have a
PFS for items that require crediting documentation.

Call the product’s manufacturer and request a PFS. Ask to speak to someone familiar with

USDA child nutrition programs.

A Product Formulation Statement must include:

Manufacturer’s name on letterhead

Product name

Product code number

Serving/portion size

Description of creditable ingredient(s)

Total creditable amount of product per portion

Crediting claim - how creditable ingredients
contribute to the meal pattern requirements

Signature (handwritten, stamped, or electronic)
Date

Any crediting information received from a manufacturer other than a valid CN Label
must be verified by the program operator for accuracy. Use the Tips for Evaluating a
Manufacturer’s Product Formulation Statement.

Using a CN Label or PFS to Determine How Much to Serve

The meal pattern contribution statement from this sample CN Label identifies:

Serving size/portion: 5 chicken patty fritters
Meal pattern contribution:

o 2.00 oz eq meat/meat alternate (m/ma)
o 1.00 oz eqgrains

CH

092337
Five 0.66 oz.fully cooked whole grainchunk-shaped chicken patty
fritters provide 2.00 oz. equivalent meat/meat alternate and
1.00 oz.equivalent grains for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA02/21).
cn

Cl

Compare this information to the CACFP meal pattern requirements and calculate how much
to prepare and serve to each participant.

Ages Meal Pattern Amounts to Serve Meal Pattern Meets Meal Pattern
g Requirements at Lunch/Supper Wl Contribution per Serving Requirements
10z M/MA . 1.2 ozeq M/MA
- - v
1 & 2-year-olds ¥ 0z eq Grains 3 fritters 6/10 0z eq Grains
1.50zM/MA . 1.6 ozeq M/MA
_5- - v
3-3-year-olds ¥ 0z eq Grains 4fritters 4/5 oz eq Grains
6 years & older 20z M/MA 5 fritters 20zeq M/MA v
1 o0z eq Grains 1 oz eq Grains
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https://www.fns.usda.gov/cn/labeling/tips-evaluating-pfs
https://www.fns.usda.gov/cn/labeling/tips-evaluating-pfs
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Crediting the Grains Component 0

When a processed food item contributes to the grains component, the CN Label or PFS
will identify if the grainis whole grain-rich.

CN Label: When the product contributes to the grains component and the grains are
whole grain-rich, the CN Label will specify the grains contribution as “oz. equivalent
grains.” When grains are not whole grain-rich, the CN Label will specify the grains
contribution as “oz. equivalent grains (enriched).”

PFS: When grains in the product are whole grain-rich, the PFS will indicate this by the
selection of ‘Yes’ to the following statement, “Does this product meet the Whole Grain-
Rich Criteria.” A selection of ‘No’ means the grains in the product are enriched grains.

What Is Not a CN Label or PFS?

Nutrition Facts Label Ingredients List Product Specification Sheet /
Product Information Sheet

Nutrition Facts

About 7 servings per container Ingredients: WHEAT FLOUR, WATER,

Serving size 3 oz. (84g) SHREDDED LOW-MOISTURE PART-SKIM

Amoumtpersering A & A T-SKIM MILK,

Calories 180 CHEESE CuL

———— TOMATO PAS y
MUSHROOMS, NTAINS LESS

THAM 2% OF W
WEGETABLE OIL AN OIL AND/OR

CORN OIL), Wi MEAL, SALT,
GARLIC, YEA DA, SODIUM
STEAROYL

ALUMINUM

¢
SPICE, ASCORBIC ACID, YELLOW CORN
MEAL. CONTAIMS: WHEAT, MILK.

Protein 17g 4%
Vitamin D Omeg 0%
Calcium Omg 0%

Iron 0.5mg 2%
Potassium 540mg 10%

“The % Daily Value (DV) tels you how much a nutrient
in & senving of inod contribues 1o a daily dist. 2,000
calories & day is used for general nutrition advice.

What if a CN Label or PFS Is Not on File or Cannot Be Obtained?

* Do not serve the food item as a CACFP meal component. If served, these items can only be
served as an extra food in addition to a reimbursable meal comprised of creditable meal
components. These items are also not an allowable CACFP expense and must not be charged
to CACFP reimbursement.

* Purchase a different item that has a CN Label or PFS that can be obtained.

* Do not claim meals when a CN Label or PFS is not on file and these items are served as meal

components.
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